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Seven Layer Taco Dip 






Serve this dip with tortilla chips for dipping. Serves a 
crowd. 



Mash peeled and seeded avocados with lemon juice and 
mayonnaise to taste. Add 2-3 tablespoons sour cream, 
plus 2 - 3 T. mayonnaise and mix with the packaged taco 
seasoning to taste. Grate the cheddar and monterey jack 
cheeses and chop and drain tomatoes and green onions, 
with tops. Layer the ingredients on a platter in the order 
given at right. 



1-2 avocados 

lemon juice 

mayonnaise 

2 - 3 T. sour cream 

pkg. taco seasoning 

4 oz cheddar cheese 

4 oz. monterey jack 

cheese 
1/2 small can 

chopped ripe olives 
2 tomatoes 

•3-4 green onions 



Clams Oreganato 






This is a hard recipe to ruin — you can vary the proportions 
of ingredients and it still tastes good. 



Heat the oil and butter together over medium heat and 
saute the onions, garlic, and shallots until soft and trans- 
Add the parsley and spices for the last few minutes 
of cooking. Turn off the heat and stir in the clams, bread- 
crumbs, and most of the cheese. Use the reserved clam 
juice as needed to moisten the mixture. Stir in garlic 
powder, salt and pepper to taste. Spread the mixture 
in a buttered, shallow, glass or porcelain baking dish, 
sprinkle the rest of the cheese on top, bake at 325° for 

40 minutes. Garnish with parsley and lemon wedges. 



A yummy hot hors d'ouevre for 8 



when spread on 



plain crackers. Bake in individual clam or scallop dishes 
and serve as a first course. 



2 6-oz. cans of 

minced or chopped 

clams 
2 medium onions 
5 cloves minced 
garlic 
2 medium shallots 
1/4 c. fresh parsley 
1 c. bread crumbs 
1/2 c. grated cheese 
(a combination of 
Parmesan, Romano, 
and Gruyere is best) 
• 1 - 2 T. dried 



oregano 
2 T olive oil 
1 T butter 
1 t. garlic powder 
salt & pepper to 



Amish Pot Roast 






Preheat oven to 300°. 



Heat oil in large skillet over high heat, then sear meat 
on both sides. In a large roasting pan, combine one 
onion and remaining ingredients. Transfer browned 
meat to roasting pan and top with second onion. 



Cover and bake 3 1/2 to 4 hours. Baste every hour with 
juices. If liquid begins to boil away, add more coffee or 
soy sauce as needed. Use pan juices to make gravy. Use 
NO salt. 



3 lbs. pot roast, 
trimmed of fat 
1 T. vegetable oil 
1/4 c. soy sauce 

1 c. coffee 

2 bay leaves 

1 clove garlic, 
minced 

1/2 t. oregano 

2 onions sliced 
additional coffee & 

soy sauce as needed 



Chicken Alfredo 






Beat eggs with milk. Add 1/2 cup grated cheese and 
parsley. Dip chicken pieces in egg mixture and roll 
in bread crumbs. Lightly brown in a skillet with a 
bit of olive oil. Remove to a baking dish. 



Over medium heat, melt butter. Add cream and milk, 
stirring constantly. Add cheese and parsley until it is a 
warm sauce. 



Pour sauce over chicken breasts. Cover with foil and 
bake at 350° for 20 to 30 minutes or until chicken is 
cooked. During the last five minutes, add a slice of 
mozzarella to each bread piece and allow to melt. 



2 boneless, skinless 
chicken breasts 

• 2 eggs 
1 T. milk 
1 12 cup gra ted 

parmesan or 

romano cheese 
1 T. parsley 
bread crumbs 
4 slices mozzarella 

cheese 



Sauce: 
3 T. butter 
1/2 pt. heavy 



cream 



1/2 c. milk 
1/2 c. grated cheese 
1 T. parsley 



Beef and Rice Casserole 






1 lb. ground beef 
3/4 c. chopped 



This is delicious when made ahead, stored in a casserole 
dish, then reheated. Can be eaten like this or topped with 
shredded cheese and popped under broiler. 



Brown beef in skillet. Add onion and green pepper. Drain 
off excess grease. Stir in seasonings, soup, tomatoes, and 
rice. Bring to boil. Reduce heat and simmer slowly for 
about five minutes, stirring occasionally. 



1/4 c. chopped bell 
pepper 
1 c. minute rice 



• 1 16-oz. can 



tomatoes 



1 can cream of 
mushroom soup 
Spices: (add to taste) 

basil 



oregano 
garlic 
bay leaf 
fresh parsley 



Filo Chicken Packets 






Note: One package of filo dough usually contains 22 sheets, 
or 11 packets. A hearty eater will consume 1 1/2 packets 
during a meal. 



Thaw frozen filo dough in its package for 8 hours in the 
refrigerator, then let it stand for 2 hours before you use 
it. Once the filo dough has been opened and unrolled, 
place a slightly damp towel over it to prevent drying out. 



Mix together green onion, mayonnaise, lemon juice, 2 
cloves of the garlic and tarragon and set aside. Combine 
remaining garlic with the butter. 



Place one sheet of the filo dough on a board and brush it 
with about 2 t. garlic butter. Arrange a second sheet on 
top and brush it with another 2 t. garlic butter. Lightly 
sprinkle a chicken piece with salt and pepper, spread one 
side with the mayonnaise mixture. Turn over one corner 
of the filo and top with more mayonnaise mixture 



3/4 c. chopped 
green onion 

3/4 c. mayonnaise 

3 T. lemon juice 

3 cloves garlic, 
minced 

3/4 t. dry tarragon 

2/3 c. melted 
butter 

12 sheets filo 
dough 

6 chicken breast 
halves, boned and 
skinned 

2 T. grated 
Parmesan cheese 

salt and pepper to 



MOUSSAKA 






Peel the eggplants and cut them into slices about 1/2- 
inch thick. Brown the slices quickly in 4 T. of the butter. 
Set aside. Heat 4 T. of butter in the same skillet and cook 
the onions until they are brown. Add the ground meat 
and cook 10 minutes. Combine the tomato paste with 
the wine, parsley, cinnamon, salt and pepper. Stir this 
mixture into the meat and simmer over low heat, stirring 
frequently until all the liquid has been absorbed. Remove 
the mixture from the fire. 



Preheat oven to 375°. Make a white sauce by melting 
8 T. butter and blending in the flour, stirring with a 
wire whisk. Meanwhile, bring the milk to a boil and 
add it gradually to the butter/flour mixture, stirring 
constantly. When the mixture is thickened and smooth, 
remove it from the heat. Cool slightly and stir in the 
beaten eggs, nutmeg, and ricotta cheese. Grease an 
1 1 x 16-inch pan and sprinkle the bottom lightly with 
bread crumbs. Arrange alternate layers of eggplant and 



3 eggplants 

1 c. butter 
3 large onions 

2 lbs. ground lamb 
or beef 

3 T. tomato paste 
1/2 c. red wine 
1/2 c. chopped 

parsley 

1/4 t. cinnamon 

1/2 t salt (or to 
taste) 

freshly ground 
black pepper 

6 T. flour 

1 qt. milk 

3 eggs 



Honey Glazed Chicken 






Preheat oven to 400°. Place chicken in a lightly greased 
13 x 9-inch dish, skin up. Brush with melted butter and 
sprinkle on salt and pepper. Bake for 45 - 50 minutes, or 
until light golden brown. 



In a small sauce pan, combine all glaze ingredients 
Mix well. Cook over medium heat until thickened, 
stirring occasionally. 



•2-21/2 lbs. cut 
up chicken 

2 T. melted butter 

1 t. salt 

1/4 t. pepper 

8-oz. can refrigera 
tor biscuits 

1/3 c. corn flakes 
(slightly crushed) 



Drain excess fat from cooked chicken. Move chicken 
to one end of the baking dish, and arrange biscuits in 
opposite end. Spoon glaze over chicken and biscuits. 
Sprinkle corn flakes over biscuits. Return to oven for 

15 minutes. 



Glaze: 
2/3 c. honey 
1/2 c. orange juice 
2 T. flour 
1 T. lemon juice 
1 t. cinnamon 
1 t. Worcestershire 



Sweet Potato "Pancake 






A new Thanksgiving classic. Substitute butternut squash 
for sweet potatoes or apples for pears, if you wish. 



Preheat oven to 400° with a rack in the lower third of the 
oven. Melt the butter. Peel and thinly slice sweet potatoes 
Peel, halve, core and thinly slice the pear. Butter a 9-inch 
cake or pie pan. Arrange a layer of sliced sweet potatoes 
in the pan, overlapping them slightly in a neat pattern. 



Gently press layer with your hands to flatten it slightly. 
Sprinkle with salt and pepper, and drizzle with a little 
melted butter. Top with half the pear slices, sprinkling 
them with 1 T. maple syrup and more butter. Add a 
layer of sweet potato, then the remaining pears then the 
remaining sweet potato, each time pressing gently and 
seasoning as directed. Drizzle top with the rest of the 
melted butter. Cover the dish with foil and then cover 
with a lid. Bake in the lower third of oven for 40 minutes 
Remove lid and foil and bake until lightly golden and 



1/2 c. unsalted 
butter, melted 
5 medium sweet 



potatoes 

(about 1 pound 10 

ounces) 
3 firm, ripe pears 
salt and white 

pepper (to taste) 
3 T. maple syrup 



CORNBREAD SAUSAGE AND STUFFING 






Makes 2 quarts (enough for a 10-12 pound turkey). 



Saute sausage slowly, breaking it up with a fork, until 
lightly browned and thoroughly cooked. Transfer to 
large bowl using a slotted spoon. Drain all but 1/4 cup 
drippings from skillet. Add onion and celery. Saute until 
golden. Add to sausage with remaining ingredients and 
toss lightly. (This can be doubled.) If not stuffing a bird, 
put in a casserole. 



Cover and bake at 325° for 45 - 60 minutes. Baste with 
turkey drippings or broth frequently to blend juices and 
prevent sticking. 



11/2 lbs. sausage 
meat 

1 c. minced onion 

1 c. minced celery 

1 16-oz. pkg. 
Pepperidge Farm 
cornbread stuffing 

1/2 t. sage 

1/2 t. thyme 

1 t. BelVs seasoning 

1/4 t. pepper 

1 c. melted butter 



Zucchini Casserole 



1 1/2 c. sliced 






Grate zucchini, put in colander and sprinkle on 1 
salt (this will cause zucchini to ooze its liquid). Meanwhile, 
saute sliced onions in olive oil. Squeeze the zucchini dry 
(reserve some of this liquid) and add to onions. Continue 
to saute until both are tender. Add 2 - 3 T. flour. Stir in 
to cook flour. Add a bit of milk and some of the zucchini 
liquid if desired. Put in casserole dish and sprinkle cheese 
on top. 



3 c. zucchini 
shredded 

3 T. flour 

milk 

shredded cheddar 
cheese 



Place under broiler until cheese melts. Can be made ahead 
and reheated. 



Venice (California) Apple Casserole I - 6 green apples, 



w 



Mix all ingredients together. Lay in oiled 9 x 12-inch 
casserole. Cover. Bake at 350° for 40 minutes. Uncover 
for last 5 minutes. Makes 8-10 servings. 



washed, cored and 
sliced 

• 1 1/4 c. oatmeal 

• 1 1/4 c. brown 



sugar 

• 4 T. cooking oil 

• nutmeg and 
cinnamon (a couple 
of dashes each) 

• 1 c. crushed 
walnuts 

• 1 c. raisins 

• 1/3 c. whole wheat 
flour 

• 3 eggs 



Spinach Salad 






The combination of sweet, hot, curry and grapefruit makes 
this an unusual and tasty salad. 



Mix pecans, honey, cayenne together in a bowl then roast 
on baking sheet in oven for 5 minutes. Drain the canned 
grapefruit segments, chop hard boiled eggs and gently 
combine ingredients in a large salad bowl. (The amount 
of ingredients depends on how large a salad you wish to 
make.) 



Toss with oil, vinegar, salt, pepper, or bottled Italian 
dressing. 



hard boiled eggs 
bacon, fried and 
diced 

fresh spinach leaves 
fresh mushrooms, 
sliced 

for hot, sweet, cur- 
ried pecans: 

• pecans 
honey 

• cayenne 
canned grapefruit 

segments, drained of 
juice 



Bearnaise Sauce 






Wonderful with steamed artichokes. 



Combine wine, vermouth, shallot and tarragon in small 
saucepan. Boil down to half of the original quantity 
(approximately 1/4 cup should remain). Strain. Put egg 
yolks in cold double boiler. Water in double boiler should 
not touch bottom of upper pan. Beat with flat bottomed 
whisk until they look creamy and lemony. Over medium 
heat, slowly add melted butter while continuously stirring 



When all butter has been added, immediately add strained 
tarragon mixture (do not overcook once butter has been 
added). Adding tarragon mixture will make the sauce very 
thin. Continue stirring and cooking over medium to low 
heat until sauce starts to thicken. Do not let sauce get too 
thick; it will continue to thicken once removed from heat. 
Add a few shakes of white pepper to taste. Remove from 
heat immediately. Serves 2. 



3 egg yolks 

2/3 c. melted 
butter (unsalted) 

1 T. dried tarragon 

1/4 c. dry white 
wine or white wine 
vinegar with 
tarragon 

1/4 c. dry 
vermouth 

1/2 chopped shallot 

white pepper 



HOLLANDAISE SAUCE 



-rtCs' 



This sauce is a must for Eggs Benedict! 



Combine 2 T. lemon juice and 2T. boiling water. Strain 
Put egg yolks in cold double boiler. Water in double 
boiler should not touch bottom of upper pan. Beat 
with flat bottomed whisk so they look creamy and 
lemony. Over medium heat, slowly add melted butter 
while continuously stirring. When all butter has been 
added, immediately add lemon juice and boiling water 
mixture (do not overcook once butter has been added). 
This will make the sauce very thin. 



3 egg yolks 
2/3 c. melted 
unsalted butter 
2 T. lemon juice 
2 T. boiling water 
cayenne pepper 



Continue stirring and cooking over medium to low heat 
until sauce starts to thicken. Do not let sauce get too thick; 
it will continue to thicken once removed from heat. Add a 
few shakes of cayenne pepper to taste. Remove from heat 
immediately. Serves 2. 



Corn Chowder 






Make this chowder in a dutch oven. 



Fry the bacon in it until almost crisp. Add the onion 
and potato and saute lightly (do not brown). Stir in the 
corn and seasonings. Add the boiling water, cover, and 
bake for about 45 minutes at 350°, or cook on top of 
the stove over low heat for 30 - 35 minutes, stirring 
occasionally. 



Add the milk and continue to cook until very hot. When 
you are about ready to serve, stir in a little of the hot mix- 
ture into the egg yolks and stir all back together. Add the 
butter, and garnish with parsley or chives. 



1 lb. can cream- 
style corn or fresh 
corn cut off the cob 

3 slices bacon cut 



in strips 

I medium onion, 
sliced 

1 c. thinly sliced 
potato 

1 T. sugar 

3 c. boiling water 

1 large can evapo- 
rated milk or 2 c. 
rich milk, scalded 

2 egg yolks, stirred 
1 T. butter 
chopped parsley or 

ch ives 



Red, White and Blue Layer Salad 






This layered salad is a festive addition to your 4th of July 
celebration. 



Bottom layer: Dissolve cherry Jell-O in 1 cup boiling 
water. Cool. Add pineapple. Pour in bottom of mold 
and chill. 



Middle layer: Dissolve lemon Jell-O in 1 cup boiling 
water. Cool. Beat together with milk and sour cream. 
Combine cooled lemon mixture and milk mixture. 
When bottom layer is firm but slightly sticky to touch, 
gently add the middle layer. 



Top layer: Dissolve raspberry Jell-O in 2 cups boiling 
water. Cool. Add blueberries. Pour over middle layer 
after it is firm but slightly sticky to the touch. 



2 small pkg. cherry 
Jell-O 

2 small pkg. lemon 
Jell-O 

2 small pkg. rasp- 
berry or blackberry 
Jell-O 

1 small can 
crushed pineapple 

14 1/2 can 
blueberries 
1/2 pt. sour cream 

2 c. milk 

3 c. boiling water 



Blueberry Muffins 






On low mixer speed, cream butter and sugar until fluffy. 
Add eggs, one at a time, and mix until blended. Sift dry 
ingredients and add alternately with milk and vanilla. 
Mash 1/2 cup blueberries and stir in by hand. Add rest 
of blueberries whole and stir in by hand. 



Grease muffin tins well with butter (grease top surface of 
tins as well). Pile mix high in each muffin cup. Sprinkle 
sugar over tops. 



Bake at 375° for 30 minutes. Cool in pan for at least 30 
minutes. Makes about 1 dozen large muffins. 



1/2 c. butter 

1 c. sugar 

2 c. flour (unsifted) 
2 eggs 
1/2 c. milk 
2 t. baking powder 
1/2 t. salt 
2 1/2 c. fresh blue- 
berries 

2 t. sugar (for top) 
1 t. vanilla 



Indian Pudding 






Pour 3 cups milk in saucepan and bring just to a boil. 
Moisten corn mean in a cup with 1/4 cup water (to 
prevent lumps). Stir rapidly into hot milk using a wire 
whisk. Simmer 20 minutes, stirring often. 



Combine spices and stir into mixture. Stir in molasses. 
Pour into a buttered 1-1/2 quart casserole. Gently pour 
the one remaining cup of milk over the top — do not 
stir. Dot with butter and bake at 325° for 1 1/2 to 2 
hours. Serve hot with cream, ice cream, or hard sauce. 



4 c. milk 

1/3 c. yellow corn 
meal 
1/4 c. water 
1/2 t. ginger 
1/2 t. cinnamon 
1/4 c. sugar 
1/2 t. salt 
1/2 c. molasses 



Royal Marble Cheesecake 






An involved, but tried and true recipe. A favorite for those 
who like a rich cheesecake. 



Melt chocolate morsels on top of double boiler over hot 
water. Combine 3/4 cup flour, 2 T. sugar, and salt. Cut in 
butter until particles are fine. Stir in 2 T. chocolate. Press 
into bottom of 9-inch springform pan. Bake at 400° for 
10 minutes. 



Soften cream cheese with one cup sugar in mixing bowl 
Blend in 1/4 cup flour and vanilla. Add egg yolks; beat 
well. Blend in sour cream. Beat egg whites until soft 
peaks form. 



6-oz. pkg. chocolate 
morsels 

1 c. flour 

2 T. plus 1 c. sugar 
1/4 t. salt 
1/4 c. butter 

3 8-oz. pkg. cream 
cheese (at room 
temperature) 

2 t. vanilla 

6 eggs, separated 

1 c. sour cream 



Fold into cheese mixture very thoroughly. Combine 
remaining chocolate with 1 3/4 cups of cheese mixture 
Pour half of plain mixture over baked crust. Top with 
spoonfuls of half the chocolate mixture and cover with 
remaining plain mixture, then with chocolate mixture. 



Praline Cheesecake 






Heat oven to 350°. Combine crumbs, sugar, and butter. 
Press into bottom of 9-inch springform pan. Bake at 350° 
for 10 minutes. 



Combine the softened cream cheese, sugar and flour, 
mixing at medium speed on electric mixer until well 
blended. Add eggs, one at a time, mixing well after each 
addition. Blend in vanilla and nuts. Pour mixture over 
crumbs. 



Bake at 350° for 50 - 55 minutes. Loosen cake from 
rim of pan. Cool before removing rim of pan. Chill. 
Brush with maple syrup and garnish with pecan halves, 
if desired. Up to 12 servings. 



1 c. graham cracker 
crumbs 

3 T. sugar 

3 T. butter, melted 

3 8-oz. pkg. cream 
cheese, softened 

1 1/4 c. dark brown 
sugar, packed 

2 T. flour 

3 eggs 

1 1/2 t. vanilla 
1/2 c. finely chopped 

pecans 



Toll House Pie 






An easy alternative to those favorite cookies. This recipe can 
be doubled successfully. 



Preheat oven to 325°. In large bowl, beat eggs until foamy. 
Add flour, sugar and brown sugar. Beat until well blended 
Blend in melted butter. Stir in chocolate chips and nuts. 
Put into pie shell. 



Bake at 325° for approximately one hour. Serve warm 
with whipped cream or ice cream. 



2 eggs 

1/2 c. flour 

1/2 c. sugar 

1/2 c. firmly 
packed brown sugar 

1 c. butter, melted 
and cooled 

6-oz. pkg. chocolate 
chips 

1 c. chopped 
walnuts 

1 unbaked 9-inch 
pie shell 

whipped cream or 



ice cream 



Mayonnaise Devil's Food Cake 






Mayonnaise, the secret ingredient in this cake, makes it 
especially moist and rich. 



Sift together flour, sugar, cocoa and baking soda into 
large bowl. Add water, mayonnaise and vanilla. Beat 
until smooth. Pour into greased 13 x 9-inch pan lined 
with buttered wax paper. 



Bake at 350° for 45 minutes until toothpick inserted in 
center comes out clean. Cool for 15 minutes. Turn out 
onto cake rack and remove waxed paper. Frost with 
fudge icing. 



4 c. sifted cake 
flour 
2 c. sugar 

1 1/2 c. cocoa 
4 t. baking soda 

2 c. cold water 
2 c. mayonnaise at 

room temperature 
1 T. vanilla 



Christmas Fruit Cake 






A traditional holiday treat! This is a pound cake with fruit, a 
pleasant contrast to the sugary store-bought variety. 



Preheat oven to 275°. 



Mix together oil, sugar, eggs and beat vigorously by hand 
or with electric mixer for 2 minutes. Sift together 2 cups 
flour with baking powder and salt. To this stir in oil mix- 
ture alternately with pineapple juice. 



1 c. vegetable oil 

1 1/2 c. sugar 
4 eggs 

2 c. plus 1 c. flour 

1 t. baking powder 

2 t. salt 

1 c. pineapple juice 
1 1/2 lbs. mixed 

candied fruit 
1 lb. light- colored 



Separately, mix 1 cup flour into candied fruit, raisins, nuts 
Pour batter over fruit, mixing thoroughly. If batter seems 
thin, add a small amount of flour. (Batter should be thick 
enough so fruit does not sink to bottom.) 



Grease 2 loaf pans and line with waxed paper. Pour batter 
into pans. Place a pan of water on lower oven rack. Bake 
cakes 2 1/2-3 hours at 275°. 



2 c. chopped nuts 

1 T. vanilla 

2 - 3 T. rum or 

brandy (flavoring 

extracts or the real 



Lemon Squares 






Crust: Cream together flour, sugar and butter. Grease sides 
of a 13 x 9-inch pan and press dough into pan, spreading 
higher on sides to hold filling. Bake 15-20 minutes at 
350° till golden. 



Filling: Beat eggs slightly, then add sugar and salt. Blend 
in lemon juice and lemon rind. Add flour and stir well. 



Pour filling over baked crust and bake for 30 minutes. Sift 
powdered sugar over while hot. Cool and cut into squares 



Crust: 

2 c. flour 

1/2 c. powdered 
sugar 

2 sticks butter, 
melted 



Filling: 
4 eggs 
4 T. flour 
2 c. sugar 
pinch of salt 
4 T. lemon juice 
grated lemon rind 




Soak poppyseeds in buttermilk for 15 minutes. Cream 
butter and sugar together. Add egg yolks. Add the dry 
ingredients, alternating poppyseeds with the flour and 
sugar mixture. Beat eggs white stiff and fold into mixture 
Pour half of batter into greased bundt pan. Mix brown 
sugar and cinnamon and sprinkle over batter. Pour on 
remaining half of batter. 



Bake at 350° for one hour. Test with toothpick for 
doneness. 



1 c. butter 

1 1/2 c. sugar 

2 1/2 c. wheat flour 
1 t. baking soda 

1 c. buttermilk 
1/2 oz. poppy seed 
1 t. vanilla 
4 eggs, separated 
1/2 c. brown sugar 
1 t. cinnamon 



